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the objective characters ; the quantitative determination of the chief com-
ponents, namely, water, nitrogenous substances, ash, fat; tests for heavy
metals or other extraneous substances, to ascertain if the cheese has under-
gone change or is harmful; determination of the nature of the fat present
to decide on the origin of the cheese (pure, margarine, cacao butter).1
These tests and determinations are described below.
Sampling.—The sample is taken by means of a tester, which is intro-
duced in different parts of the cheese if this is a large one. With small
cheeses, the whole of one or even more than one is taken, the dirt and rind
being removed. Hard cheese is powdered by rasping, while soft cheese
is pounded in a mortar.
 1.	External Characters.—The cheese is struck with the knuckle or
with a small hammer on the rind to ascertain if it gives a clear, sharp sound
(sound cheese) or if there is discontinuity (blisters, honey-combing, fissures).
The interior is examined to ascertain if this is homogeneous, and in the case
of a cheese with cavities, if these are uniform;  to determine if the odour
is agreeable and piquant (sound cheese) or repulsive (altered), if the taste
is that characteristic of the particular cheese and if the colour is uniform
or if red, black or bluish spots are present.
 2.	Water.—5  grams of the   cheese  (if soft, mixed with 20   grams
of calcined coarse sand) are dried, first in a vacuum over sulphuric acid
and then in an oven at 100° to constant weight; the loss represents water.
Besides water, other volatile substances may be lost, such as ammonia and
any other decomposition products in the cheese, although these are usually in
negligibly small proportion.2
3.	Fat.—This may be determined volumetrically or gravimetrically.
(a) volumetrically.   Siegfeld's modified method of using Gerber's
acido-butyrometer is followed. A weight of 2-5 grams of the
cheese is heated in a flask with ro c.c. of sulphuric acid
(D=i'5-r6) in a water-bath at 70-80° with frequent shaking
until dissolved. The whole is then introduced into a Gerber
butyrometer for cheese (Fig. 8)—which is very similar to that
used for butter—and the flask washed out with a further
quantity of sulphuric acid so that 20 c.c. in all are taken.
According as the cheese is fat or lean,, 0-5 or, i c.c. of pure
amyl alcohol is added. The butyrometer is then closed,
shaken, placed in a water-bath at 65-70° for some minutes and
shaken at intervals; it is next centrifuged for 5 minutes, im-
mersed again in the bath for a few minutes, once more centri-
fuged and the layer of fat read off at the temperature of the
bath. The reading is corrected by an amount varying from
0*1 for readings of 4-11 to 0-6 for readings of 37-40.
*. The method   gives good results with, fat cheeses, but not so
good with lean cheeses,, for which the gravimetric methods db-     ^^ g
scribed later are advisable.   The Gerber method, without Siegfeid's
modifications—the cheese being weighed directly in the beater inserted in the
1 In addition to the tests and determinations described below, a bacteriological
investigation may also be made.
* If tke cheese contains estimable ^uantftaes of ammonia, tfaiis ma<y be determined
anji then deducted frotn tta loss in wd^gM $£ 100°.

